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DAILY  OPERATlDuAL  COST  CONTROL 


A  large  number  of  industrial  feeding  e staol ishirLents  are  "being  operated  at  the 
present  t ir-is  - w ith .  a  inihir.u.Ti  of  financial  control.    Rapid  expansion  of  old  facil- 
ities, uev;  iii-Tlant  food  services  with  inexperienced  operators,  and  shortage  of 
clerical  v;or leers,  all  account  in  sone  rieasure  for  this  situation. 

A  Daily  Food  Service  Cost  Control  institutes  a  rsport  on  performance  which  shows 
whetlier  the  industrial  feeding  operation  is  bfling  run  on  a  sound  financial  basis, 
and,  if  not,  it  i.idicates  v.-here  the  difficulties  lie. 

In  order  to  keep  all  the  costs,  food,  labor  and  other  operating  expenses  to  ap- 
oroxiiiate ly  the  desired  percenta?:C'  a  daily  current  record  systein.  is  essential. 

This  syjitnin  shows  daily  -orogross  being  niade  in  r.ioeting  the  budget's  standards 
for  the  various  major  itoins  of  exponso,  including  food,  labor,  and  other  opera- 
tional items.  By  keeping  such  a  daily  record,  the  rianager  of  the  food  service 
can  take  ccrroctivc  action  insnodia t-ly  when  any  costs  exceed,  or  are  belo-j  the 
budget  set  up  for  the  particular  item.    For  exainpl>.;,   if  the  budget  provides  for 
a  33%  food  cost,  a  ^5%  labor  cost,  and  a  Icifo  cost  for  all  other  itei:is,  this 
syste-n  shows  daily  hov^  closoly  the  ooeration  is  mooting  the  budget  standards  . 
Foi'  this  reason  such  e  .-^ystoin  is  most  valuable  when  the  manager  analyz>./S  the 
cost  r:  CO rd s  d ai ly . 

Only  in  this  way  can  undesirable  tror.ds  bo  correctud  i;.mediatoly  and  steps  ta.;;on 
to  lajcp  costs  on  a  healthy  course.     Costs  may  often  be  far  out  of  line  by  th.. 
time  thu  monthly  profit  and  loss  statem^jnt  is  prvparwd.    For  this  reason,  a 
daily  re-^ort  system  is  recommended. 


RE:  P0T.vT03S 

Industrial  fecdiag  operators,  re  str.urant  s  and  hotels  h-^ve  boon  encouraged  to 
serve  more  notatoos  during  this  tiiTic  when  meat,  butt..r,  eggs  and  sugar  are  what 
your  customers  vmnt.     The  fact  remains  th- t  in  spitj  of  these  shortages  we  li/iYE 
potc.tces,  and  in  -  rcator  suppl;  than  Cf-.m  oe  absorbed  at  the  current  r?^tcs  of  con- 
sumption.    So,  if  you  C';'.n  add  more  poto.tocs  to  your  daily  food  program — do  so, 
rnd  contii'iuo  to  do  so  until  the  crop  of  U.S.  --/l  potatoes  r,r.e  utilized  completely. 
Serv_.  thv.m  morr-;  frequently  -.^s  ing  my  of  the  nr.ny  popub'r  menus,     '"'rge  their  max- 
imum use  throigh  your  plont  paper, 

"Industrial  Feeding  Section-Room  700-821  Market  Street,  San  Francisco  3,^°faf iVorn ia" 
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In  cr  dcr  to  fully  pssist  industrial  food  services  in  establishin,^"  r,  d-^.ily  op- 
erational cost  control  system,  vie  have  v.  proposed  form  which  is  avr.ilo.blo 
gratis  upon  request.     Consulting  services  of  an  Industrial  Feeding  Specialist 
in  this  connection  is  also  available. 

To  secure  your  cony  of  the  forms  for  the  DAILY  0FI:RATI0I'IAL  COST  CwHTROL  system, 
fill  in  the  form  belowo 


DAILY  OPERATIOITAL  COST  COilTROL 

Conpany  Name 


Attention  of  ^Title 

'( ^  our  Name  ) 

Address 


SEI©  THIS  FQPII  TO: 

Uo  S.  DSPARTLiEKT  OF  AGRICiJLT^JRS  -  OFFICE  OF  SUPPLY  (CCC) 
Industrial  Feeding  Section,  Room  355 
821  Martet  Street,  San  Francisco  J,  California 
Telephone  SXbrcok  3331  -  Ex«  89 


